
McCOY’S MENU



We can’t guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens.  
If you would like to know any more information on allergens in our food & drink please ask a member of the catering team. Thank you. This menu is subject to change.

McCOY’S MENU 
THURSDAY 3RD - SATURDAY 5TH APRIL 2025

FIRST THING
Don’t go bacon my heart 

Dry cured bacon, rösti potato, Torteluga bread
Or

Plant-Based Cumberland sausage, rösti potato, Torteluga bread
Shack, rattle, and roll!!

The Big Beefy
Two 4oz beef patties, slow cooked beef shin, 

 Jack cheese, caramelised Roscoff onions, house made burger sauce and dill pickle, 
brioche bun

Or
This Little Piggie

Pork’s…charred 6oz pattie, roasted belly and sticky pulled collar, 
Jack cheese burnt apple purée, 

brioche bun
Or

The Plant-Based Bad Boy
Two garden gourmet sensational patties, 

classic cheese slice, caramelised Roscoff onions, house made burger sauce  
and dill pickle, brioche bun

Served with
Loaded Totchos

Deep fried potato tots, load em up like nacho’s
Help yourself…

Habanero relish, jalapeños, sour cream, BBQ sauce

THE DESSERT SHACK
Raspberry Eton Mess cheesecake

Caramelised biscuit cake 
Fudgy chocolate cake

Sweet sauces
Toffee sauce, whipped cream, maple syrup, 

Fruity coulis


